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the fair and were able to 
explore potential intern-
ships and talk with the 
partners.  Mary Ann Mc-
Garry, the chair of The De-
partment of Environmental 
Science and Policy, spoke 
highly of the event saying 
that, “I came not knowing 
what to expect at 10:30, it 
is now 1:30 and the time 
spent has been so valu-
able. I conducted so much 
work!”  Beth San Soucie 
from Stay, Work, Play New 
Hampshire also noted the 
benefits of the fair say-
ing, “The set-up and for-
mat of the event was very 
welcoming - a terrific way 
for students, faculty and 
staff to interact and build 
partnerships with NH busi-
nesses and organizations. 
I look forward to cultivat-
ing these newly formed 
relationships and look for-
ward to the next opportu-
nity!”  Ann Berry, Associate 
Professor in Special Edu-
cation, ELLC Department 
also praised the afternoon 
saying it was, “Fabulous!” 
They were not alone in 
seeing the value of the 
event, many other partners 
and faculty expressed the 
benefits of the fair.  Many 
partners were especial-
ly interested in the clus-
ter approach and saw a 
great opportunity for their 
business or organization 
to partner with Plymouth 
State University.  There 
will be another partnership 
fair in September of 2017.
Jessica Morel recently 
worked with a group of 
22 high school students in 
the North Country Work-
place Education Program. 
The students, who were 
from the Lisbon, Littleton 
and Profile high schools 
came to visit Plymouth 
State University where 
they got to take a tour, 
have dinner in the dining 
hall and attend a hockey 
game at the ice arena. 
As of March, 280 Plym-
outh State students are 
involved in some aspect 
of high impact learning, 
through internships, ser-
vice learning, volunteering 
and work-study programs. 
Currently, The Center for 
Business and Community 
Partnerships has over 100 
active partnerships.
On February 7, The Center 
for Business and Commu-
nity Partnerships hosted 
a partnership fair.  Around 
30 Plymouth State part-
ners attended and valu-
able connections were 
made for internships and 
high impact learning op-
portunities for students. 
Many students attended 
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These students are currently in in-
ternships through their high schools 
which Plymouth State will accept for 
credit.  The visit was a great oppor-
tunity to attract these students to 
attend Plymouth State and see all 
that the school has to offer, while 
also bringing attention to Plymouth 
State’s position in the local commu-
nity.  It was a very positive experi-
ence for all those who attended. 
Jessica Morel has also been 
working on customized internship 
workshops for student athletes 
at Plymouth State University.  One 
workshop took place in January 
when the athletes are on campus.  The workshop 
was a great addition to their January schedule and 
allowed Jessica to meet the needs of the student 
athlete in a customized setting.
Jessica Dutille advised an interdisciplinary team of 
six students who engaged in an international service 
trip to Jamaica during January 8th-15th. Two of the 
students who attended are applying their experience 
to the Mentoring and Empowering Youth service learn-
ing course that Jess teaches. The service trip was 
planned through Amizade, which is an organization 
that facilitates fair trade service learning trips and 
partners with the Association of Clubs of Petersfield 
and Galloway Jamaica. Jess was recognized by the 
Association of Clubs for her dedication to the com-
munity and in bringing the third group of students to 
engage in Jamaica.  
The group of students started planning over a year in 
advance and engaged in fundraisers and team build-
ing activities. While in Jamaica, the students worked 
in the Williamsfield Primary School for three days and 
also helped to clean up a community park in part-
nership with the Association of Clubs. The students 
gave one-on-one attention in tutoring Williamsfield 
students and answered all kinds of questions about 
the US and their experiences. They had the unique 
opportunity of applying their PSU curriculum in facili-
tating lessons and activities. They learned about the 
Jamaican culture and were able to apply their studies 
in a practical setting. The students were mindful of the 
work they were doing and the beautiful relationships they 
were building with their host families, teachers, students, 
and community members. Mr. Matthias Brown, who leads 
The Association of Clubs’ expressed how deeply mean-
ingful this work is to the community by explaining how 
important it is for teachers and students to be exposed 
to such a rich cultural exchanges. This has a significant 
and long-term impact on the PSU students as well, who 
will now move through the world with greater awareness 
about the needs that exist and their role in solving com-
plex global issues.
Casey Krafton has been focused on the finishing touch-
es for the three different alternative spring break pro-
grams which Plymouth State is offering this year.  One 
trip is to Alabama where students will be working with 
Habitat for Humanity, another group will be heading to 
Baltimore where the students will be focused on helping 
the homeless and a third group will be going to Florida to 
restore manatee habitats and help fundraise and bring 
awareness to programs which are working to save man-
atees in Florida.   
Another project which Casey has been working on is the 
next campus blood drive.  The drive will be held in Cen-
ter Lodge on February 23 from 2-7 and again February 
24 from 12-5.
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The High Impact Learning Team at the 
CBCP hosted a partner brunch on Feb-
ruary 21st.  Site supervisors represent-
ing the Circle Program, the Squam Lakes 
Natural Science Center, Speare Memorial 
Hospital, Campton Parks and Recreation, 
Plymouth Parks and Recreation, the Pemi 
Youth Center, the Whole Village Family 
Resource Center, and Campus Ministry 
engaged in the forum.  The conversation 
focused on best practices for student en-
gagement, site and student preparation, 
and mutual goals for meaningful high im-
pact learning experiences.  The High Im-
pact Learning Team is grateful for all of 
the partnering businesses and organiza-
tions extending rich experiential opportu-
nities for PSU students.  
The Who Grew My Lunch program is a food 
literacy outreach initiative run by Plymouth 
State University’s Center for Business 
and Community Partnerships. Katherine 
Newbegin, a graduate student of Plym-
outh State University, has recently started 
connecting The Who Grew My Lunch pro-
gram to underserved schools in the North 
Country of New Hampshire. Her goal is to 
reach out to as many schools as possible 
to talk to students about where their food 
comes from while also discussing healthy 
food options. Katherine has been working 
with several different schools around New 
Hampshire, with children from preschool 
to the 6th grade. So far, over 100 students 
have attended her presentations, but by 
the end of the year, she will have met with 
over 200, which was her goal for the 
year. 
Katherine’s activities go with the sea-
sons, for example, this fall she taught 
students about apples. During her 
presentations she will give the young-
er students a craft activity or read to 
them, but with the older students she 
can have real conversations about 
local food and recipes. An activity 
with the older kids which has been 
successful is to have a student pick 
a food which they think they don’t like, 
then Katherine will send them home 
with a fun recipe for the certain food 
item, allowing the students to try the food 
in a new and exciting way.  
This April, Katherine will be holding two 
school assemblies, one at Carpenter 
Elementary for students in kindergarten 
through 6th grade, and another at Sand-
wich Central School.  She had met with 
these students previously in the school 
year, and older students voiced that they 
would like more choices for their school 
cafeteria lunches. To further this idea, 
Katherine helped the students to plant 
seeds in order to grow a variety of veg-
etables which could be used in a school 
lunch. This spring, Katherine will return 
and help the students prepare smooth-
ies and salads with the vegetables to add 
some new choices to their lunch menu. 
While they are not changing the menu, 
they are adding new and healthy choices 
to it. The school assemblies are also used 
to connect with local farms and farmers 
to show the relationship between school 
lunches and local food. The schools have 
many connections to these local farms 
which is a great opportunity for schools 
to get locally grown food and for farmers 
to get recognition. The ability to highlight 
local farms gives the presentations a 
community focus. 
Sophomore, Danielle Oswald, is the un-
dergraduate coordinator for the Who 
Grew My Lunch program. She realized 
she shared an interest in food systems 
and nutrition with Katherine Newbegin 
Photos from 
our jamaca trip
when they both met while volunteering 
with another project called Feed the 
Freezer. Danielle’s goal is to plant the 
seed for awareness about food sys-
tems, and where our food comes from. 
She believes that the importance of the 
Who Grew My Lunch program derives 
not from how much information can be 
drilled into people, but instead, from the 
ability to raise the concepts that sur-
round food literacy to spark interest and 
awareness. 
Now, Danielle delivers the Who Grew My 
Lunch program at the Pemi Youth Cen-
ter once a month, with attendance vary-
ing anywhere between 5-12 students. 
She makes sure her lesson plans are 
loose and adaptable, so that the stu-
dents are able to guide the discussion 
to keep them engaged. Danielle begins 
by asking the students what they ate for 
breakfast and where their food came 
from; many only understand the gro-
cery store as their source of food. Then, 
she’ll go into the different steps: origin 
of the food, processing, transportation, 
and arrival at the grocery store. After 
she gauges what they know, she’ll follow 
up with a story and/or a video, as well 
as an interactive activity to go with a 
book that she provides to the students. 
For the November 2016 event, Danielle 
read the book Ap-
ples, by Jacqueline 
Farmer, and then 
shared some home-
made applesauce 
with the students.  
Katherine’s goal is to 
expand the program 
to middle school and 
high school students 
and also connect 
with an even greater 
number of students. 
Katherine is hoping 
to get the Who Grew 
My Lunch program’s 
name out there in or-
der to reach out to as many stu-
dents as possible and grow the 
program. Danielle is thankful for 
the experience and insight into 
the issues of food systems and 
food literacy that the Who Grew 
My Lunch program’s has shown 
herself so that she may pass it 
on through her work. Both wom-
en want the program to build 
relationships in order to get into 
as many schools as possible 
and help bring more awareness 
to the importance of both local 
food and healthy eating choices
